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Maize: 37.4
(83%)
Cassava: 1.8
(4%)
Potato: 2.7
(6%)
Wheat: 3.2
(7%)
World starch production
(45 million tonnes)
European Union starch production
(7.48 million tonnes)
Potato: 1.8 
(24%)
Others: 0.08
(1%) Maize: 3.6
(48%)
Wheat: 2.0
(27%)
Source: Starch/Stärke, 51 (1999) Nr. 6, 189-193
2Common name Amylose DSC Clarity
Arracacha (blanca) 2% 74%
Giant taro 12% 0%
Taro 13% 2%
Arracacha (amarilla) 15% 28%
Mauritia flexuosa 17% 3%
Arrowroot 19% 35%
Sweet potato 20% 77%
Ullucu 20% 66%
Añu 21% 55%
Cassava 21% 43%
Greater yam 25% 8%
Tannia 26% 4%
Yam bean 26% 4%
Edible canna 27% 65%
Potato --- 92%
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Non-cereal starches:
Changes in starch gel viscosity during sterilisation (2h, 121°C)
(Starch increasing resistance to sterilisation)
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